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The first thing a visitor to Aruba B@8Y notice is the 
lack of lush, green vegetation. There is very little asriculture 
on the island arid almost all the food used for consumption must 
be imported. The largest supply of food comes from Venezuela, 
with the Mnited States the second largest supplier. Food imports 
also come from Colombia, Trinidad, Great Britain, and tie 
Netherlands. 

As mentioned, the Aruban soil is not conducive for the 


davelopment of ugriculture. The poor perneavility of the eurth 
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Departement Sociale en Economische 4aken, Bureau voor 
de Statistiek, Statistische Nededelingen, Nederlandse Antillen, 
Nov. 1968, lée jaargang No. 5. 
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there were two cows cn Aruba; however, the writer was told tuat 


there are now about five or six. These fey cows, of course, 


cannot supply the needs for oeer and dairy products, both of which 
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imported. Venezuela aad Argentina are large reef supplicrs. 


Because of spoilage, fresh milx is imported in snall guantloites 
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ig a rare commodity on the island, 
There have been a few atteupts at vultivating farm land 


none has peen very successful. There is a Chinese vegetablis 
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at balls, snrimp, 


shes. For a snagk, 


These are cubes of spiced meat on 


sHall wooden skewers which are broiled and served with a peanut 


butter sauce. Many Aruban women will vary their menus with 


Chinese dishes, and Souta Anerican favorites such as rice and 


~eaiz have also become part of the Aruban Gi 
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Remnants of what life was like on Aruba before Lago and 
tne Of] industry arrived in 1927 can stili be scen in areas such 


as Senta Cruz and Noord, Thess arsac are sonsidered inunuku 


(countryside) as opposed té ine town arsas of San Nicolas and 
Oranjestad, Many people du the kunvku used to and still do grow 


sone staple crops for home consumstion, The roses are surrounded 
by 2 piece of land known as 3% koraal woich is often fenced off 
with a cactus hedge. This area would correspond to the front. 
and backyard area of Anerican homes, Plants, fruit trees, and 
vegetables for lone sonsumpiion are grown in the koraal. 


Informant @ lives in a 100 year old house in the kunuku area. 
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near Noord. Her howe acd lane are well kept; as a widow she does 


all repairs herself and ali of ner own planting and harvesting. 
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koraal and the large piece of land extending behind the backyard 
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here is only one grouud sell on the entire island and the rain 


‘s not abundant enough to keep the rivers and brooks flooded, 


\ltnhough the price of the distilled water can be expensive vor a 


fauily with a sual income, at least water ic avellable., Hut 


prior to the distillation olant, water was often siored for 


drinking from dust and dirt that may have collected while the water 


sitting in the barrles informant G@ said they would siice 
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the water. The impurities in the water wouic collect on the 
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cut frou the vart of the cactus to wnich the errow is 





in the diagram below. i 
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These strips are then pounded and mashed into a paste which 
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teft in the sun to ary, The dried paste is pounded tuto 
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and salad 
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srved with fried slaintain, fr 


Tf lunch is a light meal o1: sateen away from home, it most o 


see Appendix B for recipes. 
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Sopri. di carni beetia chiguito - lant sou; 
Sopyi di. pisca - fish soup i 
Sopol adi mondongo ~ tripe soup i 
~~ . : . eee oe a ae ; 
Soppi di cadushi ~ cactus soup ft 
Stove (stew) is also very popular and people will stew 
Jifferent things together such as meat, fish anc vegetables. 
6 > G 
Goat meat, beef, or veal may be used as the base and couwbined 
2 ? v 
with red snapper or saitfish and whole, fresh vegetables such as 
carrots, sdinach, white cabbage, green papaye, hananas, and 5 
a 
pumpin These vegetables may thenxselvec be used as the base 
Bs ? Ane & 
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for a stoba such as pampuna stoba (vumpkin) which is cooked with Ss 
t 
sigtall om salted meat, tomatoes, and sweet or white voteatoes, 
*sce Appendix B for recipes. ‘ 








t ‘ } ay t . 
nae t 
cu Lt OFS ae ad Fadd ee ee f ii 
{ 74 - | ’ ¢ : } Pa + + , ee 
Le a2 PY tee Sd Lene & ’ 2 i va 2 v - 
: 
* 4 aa | . . . vi) ¢ “ ae 
J F CHALG vl » Fel Quy NeaLu td SUL Pos ‘ 
bs ~ 5 ; r , = iy : 
) 4! Vue f ‘ URGE LAC Gt&eL at DOv 2; SC t Wilk etd val 
z dy ay a ae ty > } . LOVUS at 
md meat are tender, the arg is dene, It da serve bay = 
OLSea.t Od TRC RA 
* 4, te * 2? oy ev ey pew le) ey ot +o -- Say + pe « LAN 
SYULCS Anca VE a’ tanples can be oF Us tb iYfYesi vise Utase, 


, + + © ~ + ro) “ mye 
around every day. Since fish is caught daily ena 45 very 


mn ty Sa aa ee a re 
A pelt of & fish costs about 





1 


most often balred or 


Hayacca, #2 dish from Venezuela, is popular vith sone 
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Aruban families, Por this dish pork, beef, lamb, ham, chicsen % 
or fish, tomatoes, onions, garlic, hot and sweet per; ceper 
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panana leaf and the filling 
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string. The hayaccas are tolled for two hours and eaten 


inmnediately or refrigerated for future use. -If t 
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for a féw days, boil 5 minutes or so before serving. 
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Men chilc receives first holy communion C(recibiniento), 
usually in May, the y has a celebration, The traditioaal 
meat served on this day Ls goat meat (carn at kabrito). A young 
male goat will be castrated and 
Yhon the celebration day is at hand, the goat is slaughtered 


Mic most popular cake served at wedding and first 


saruenionan 4 , or : fends nat has ver “pal me 
communions is blac: saie (bolo preto). his is a very rich cake 


made with dried fruit, brandy and wine (see Appendix B for recipe) 
and can only be caten in very small quantities, 
Fhe Christmas meal will most often cousist of roast turkcy, 
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and/or balked ham, possibly goat meat, or baked leg of lamb. 
A variety of vegetables are served including eweet potato rudding. 


And for deesert some kind of tart will be served (such as coconut: 


Appendix A contains a lisy or foods most commonly eaten 
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in Aruban homes with nanes in Engitsa sad Papiamento. 
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maishi grandi 
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Nechi (Nuts) 
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pinda 
coco 
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Lumale 
ealabuis 
long bean « 
hot pepper 


Tadinu corn (on cov) 
white flour 


cashew nut 
peanut 
coconut 
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boonchi negro 
poonchi bianco 

Wows pretu 

poonchi verde 
poonchi largo 
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green bear 


longs pean 


peer 


lesonade 


cake 
cheese 
butter 
lard 
salad oil 
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peanut butter 


sugar 
salt 
vinegar 


nutmeg 


honey 
vreakfast 
lunch 
dinner 
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Vix all ingredients together in a bowl, The dough should 
be staff, not sticky, similar to a bread dough. Shape the 
dougn into a long roll. Slice the roll into 1” pieces and rol. 
ji Moye in light cil on low flame. 
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Bat with putter, jelly, peanut butter. 
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1 elove of garlic 

Put beans in pot well covered with water in which a little 
svect oil bas been added (oil helps soften beans faster) ana 
the garlic. Book until the beans are soft. Add rice aad salt 
and stir to mix. Cvook on wedium flame covered and bring to a 
boil, When water 1s almost boiled down, remove cover and 


lower flame. Cook until done, Serves i. 
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s/h with water). Bail meat until tender. Pecl anc cut vegeta. 
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cook until potatoes are soft. Add sait and pepper fo taste, 
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can be added, When soup is done add a handful of thin nocdles 


ang cook vntil wosdles are ooft. 3erves 4. 


Clean wiole fish - use lime and wine vénegar ou ineide and 
outside to clean. Roll the fish in white Miour and fry in 
vegetable oil until tender, Remove from pan and drain off 


excess O41. Garnish with garlic and parsiey. 
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Dice above vegetables and fine grind in meat grinder, «xcept 
polatoss, Fry diced potatoes in frying pan until browned. 
Waite potatoes browning, combine together: 


2 Las,.. chopmeat 


When potatoes browned, remove from frying pan into a bowl. 
in 2 small amount of cooking cil, put meat mixture inate frying 
pan and add ground vegetables. Cook entire mixture together 
about 15-20 winutes, When meat wixture almost done ada 1 tablespoon 


soy eauce and a 12 ounce box a8 dried raisins. Add potatoss to 


meat and cook together a few minutes until done. 
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edges together with fork. Fry until golden brova, 


Blac’ cake (Bolo Preto) 
Part 1: 

i, lb, prunes 

1 lb. karent (Indonesian ingredient) 

1/2 lo. citron 

10 pieces bitter swests 

1/2 lb. raisins 

1/2 lb. dates 

1f? lb. dried liae 
1/2 lib, figs f 


Part If: * 


1 cup brandy 
1 cup Melaega wine v, 


1 cup Curacao liqueur 4 


db. orown sugar 


4 
pa) 


1 teaspoon foeli (Indenesilan spice) 
1/2 can fine cinnawon 
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Grind finely in grinder ali ingr it of Part I. ; 
Part IT to Part I. 
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to heated sugar and heat on low fla 
Add Parts I and II to eyrup and mix together. Allow to esol 


and keep in cool storage for one week OF more. 


Wien ready to bake cake: Beat white sugar wth butter. 
Beat eggs separately until foamy. A@d eggs te sugar and butler 
wixture, and mix together, Add this aixtare to the mixture 
stove thet had been stored and mix weil together, Add vanilla 


and almond and mix well. 
Sift flour and baking powder into above mixture anc@ mis 
well together. Pour into ungreased pan. 


ym: Ps i : 
Preheat oven to 300° F for 15 minutes. Place céaxe in 


heated oven and bake about 1-1/2 hours. 
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information about reciyes, meal schedules, anc Pepiameuto 
names for food, I went to visit her and her children in their 


home in San Nicolas, 


Infcruant B = Yvonne cumbs 
Date of Interview: March 6, 1969 22005 


Sex: Female 


Marital status: Single 
Ages 306 


Place of Interview: Congo Weg #34, Sau Nicolas - Laforment's home 


fhe informant was born in Curacao and has lived in Aruba slace 

she was lk years old. Marcha Hellerman introduced her to me a5 & 
contact as Micc Gumbs is an excellent cook and did the cooking 
for the Research Cauter last summer. She is a cousin of iNorna 
Phillips. During the interview she prepared soppi di carni 
(veef soup) and Pastechis so I could see the ingredients and 
preparation as I took notes, I stayed and ote the above with 
per and her family (ner stepfather, a sister and two brothers, 
ail younger thaa herself). Her mother paseed away iast year 

G she is taking care of tre family, Tf also had dinner with 
the fawily on Sunday, March 9 when she prepared stewed chicken 

a 


fried plaintaia. 
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types ef seals and foods most populer. Wer husband and children 
ha ws ce Ws ances gp spstd SB, ae Tis * wae 
were present during the Interview anc the family was very 
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Miss Bronswinkel is a aative of Aruba; her mother is froa \ 


Curacao. She is priucipal at the Lourdes Huishoud Sehool at 
Noord (homemaking school for girls). I was put in touch with % 
her by Rev. van den Doel of the Community Church is Seroe Colorado. rf 
She was very helpful in giving se information about nomes of 
foods and ases of cactus as food ane jatar introduced ma te a 


Informant @, After the iuterview, Miss Bronswinkel, Miss 


SFIS 


Dowling (Infermant E) and If spent time togetiecr chatting and 


RE 


sharing eur experiences as students, travelers, and single women, 


She served Coke aad osanuts, I hope to be in teuch with her 
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in the future, she was educated in Araba and Holland, 
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Informant E ~- Elsa Dowling 
Date of Interview: March, 1969 §:00-3300 pm, 
Sex; Fenale — Harltal Status: Single 
Age; About 32 
19 f 
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Dowling was born in arabe; her parents ars fren Saba. “ 
Sine 18 a teacher at Mater Bei Butshoud School in Oranjestad, She a 
Was @cucated in Aruba and Moliand, She wes very helpful in 2 
offering inforsation abcat foods of Aruba and about tre island in . 
general, As mentioned above, ¥e spent x lovely evanin : 


ey 

g together, a 

s Bani 1 : a 
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Mis icholis is ti sister of Orne Hichots i rag 
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Date of Interview: day 15, 1969 Bs008e4,200 pet. 


Sex: Female 

Marital Status: Widowed 

A pw et h nd 

BBE so 

Place of Interview: Informant's home at Mataderg near Neord 
oreter as : 


Also present: Miss Bronuswinke]l who acted as late 
o id Miss Dowling 


- 
Ynformant speaks only Pepiamento, 


fo 
ey F, 


irs, “rowp ie the mother of 10 children, She has been 4) 
widowed for 10 years and does all the works at howe herself. 


She showed me the vegetables and fruits she growgm on her ik & 


and and gave me the interesting information about using cactus ia 


to elean drinking water and about the method of making cactus 
powder, She was very pleasaat, cordial, and anxicus to offer 


information. 
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